Study comprised 60 crossbred gilts F 1 (PLW x PL), 30 fattener gilts (A) and 30 littermate primiparous gilts (B). The fattening was conducted in standard condition from 30 to 108 kg body weight. The primiparous gilts were mated at second oestrus. During pregnancy and lactation period they were reared in standard condition adopted for pregnant and lactating sows. Fattener sows as well as primiparous sows were slaughtered after end of the experiment. Market carcass value was estimated on carcass jointing basis. It was assumed that market value is a function of percentage share of main parts in carcass and their unitary price (PLN/kg). Market carcass value of fattener sows and primiparous sows counted on 100 kg was comparable.
INTRODUCTION
The dominant source of meat and meat products for consumption purposes in Poland are porkers, which constitute the end product of the fattening process of pigs [4] . Pork is the most frequently consumed meat in our country and in terms of quantities, it has remained at a level of approximately 40 kg per citizen for several years [7] , which constitutes nearly 60% of the meat consumption in general [1] . The 2010 forecasts anticipate that this consumption volume is to increase to 45 kg [19] .
That is why it is of primary importance to produce fatteners with high quality of meat, adequate proportion of valuable sections obtained from the carcass division and a larger processing capacity [13] . The average meatiness of fatteners in the year 2007 amounted to 53.8% and was higher by 0.7% compared to the year 2006 [22] . The settlement between meat processing plants and the respective producers delivering fatteners to slaughter is based on the specific meatiness of carcasses. A different settlement principle is followed in case of producers delivering sows to slaughter, the carcases of which are not subject to classification. This particular commercial group involves the purchase of multiparous sows as well as animals ordered for slaughter following the first litter [23] . These gilts constitute valuable material that, apart from the beneficial litter of piglets for fattening, may also provide us with exceptionally useful and low-fat carcass material [9] .
The correlations between the tissue composition of pork carcasses and their processing capacity and commercial value have been known for a long time [3] . The commercial value of pork carcasses is not fixed and changes in time. This particular parameter depends on the weight of the carcass, the meatiness thereof as well as the percentage of the most valuable cuts and the unit prices for individual sections of the carcass [18] .
The purpose of this study was to compare the percentage of individual major cuts obtained from the division of pork carcasses acquired from fattening gilts and first farrowing gilts as well as to establish the commercial value of the carcasses.
MATERIAL AND METHODS
The research was carried out at a breeding piggery on one of the farms of the kujawsko -pomorskie province. The scope of the study covered 60 gilts, F 1 crossbreeds of Polish Landrace and Polish Large White breeds, which were divided in two groups (A and B). The gilts in both groups came from 20 litters. Group A comprised of gilts obtained from a standard fattening, whereas group B included gilts slaughtered following the first littering (first farrowing gilts).
In the case of fattening gilts, the fattening process began at the age of approx. 3 months and at a weight of 30 kg and was concluded upon reaching a body weight of approx. 107 kg. The fatteners were kept in pig pens, in groups of 10 (1.2 m 2 per 1 gilt) and wet-fed from troughs [17] .
The first farrowing gilts mated in the second heat. During pregnancy and following littering, the gilts were kept in standard conditions for mated and nursing sows. Feeding frequency was regulated in accordance with Pig Feeding Standards published by the Institute of Animal Physiology and Nutrition in Jabłonna (1993). Following pregnancy, farrowing and rearing, the gilts were slaughtered.
The animal slaughter and subsequent evaluation of carcasses were carried out at the Meat Processing Factory in Bydgoszcz. Chilled half carcasses were divided into major cuts in accordance with the method applicable in the meat industry as per PN-86-A/82002. All sections were weighed to an accuracy of 1 g, with subsequent calculation of their percentage share in the half carcass. During the process of assessing the commercial value of carcasses, an assumption was made that the commercial value of a carcass shall constitute a function of weight of the division cuts obtained from the given carcass, including their percentage share in the carcass as well as the applicable unit price (PLN/kg). The study involved calculation of prices for the major sections in the half carcasses from the analysed groups of pigs, based on the wholesale prices paid by Meat Processing Plants, effective in January 2010. Obtained results were processed statistically. Significance of differences between the studied groups was estimated with the aid of Duncan's test, using the STATISTICA 8 PL [21] computer software. Table 1 presents the carcass properties of the analysed gilts. The fattening gilts and first farrowing gilts subject to comparison differed in terms of age at slaughter as well as body weight (P≤0.01). Highly significant differences also occurred with regard to warm and cold carcass weight. The weight of half carcasses from the first farrowing gilts was higher than in the case of fattening gilts, which was confirmed as a highly statistically significant difference (P≤0.01). Both groups demonstrated similar carcass yield and meat content in the carcass. The average backfat thickness from 5 measurements was significantly lower in case of the first farrowing gilts (P≤0.05). 
RESULTS

DISCUSSION
The groups of animals subject to research differed in terms of age at slaughter and body weight prior to slaughter. The age of the first farrowing gilts was twice as high as the age of the gilts coming from traditional fattening (386.73 days and 178.63 days, respectively); P≤0.01. At the same time, these animals were characterized by higher body weight prior to slaughter (156.23 kg for group B and 107.40 kg for group A); P≤0,01 as well as the warm and cold carcass weight (125.72 kg and 123.13 kg for group B, compared to 85.46 kg and 83.67 for group A); P≤0,01. Similar results with regard to the properties of first farrowing gilt carcasses were also obtained by Kapelańska et al. [8] and Kapelański et al. [10] .
It is important to emphasise the high carcass yield amounting to 79.55% in the fattening gilts and 80.35% in the first farrowing gilts. A slightly higher value with regard to carcass yield (81.78%) of fatteners was arrived at by Bąk and Denaburski [2] in pigs of similar conformation to the wbp and pbz breeds. Lower results have been anticipated with regard to the first farrowing gilts, in connection with the effect of reproductive organs on their body weight. This possibility was suggested by the results of research conducted by Fandrejewski and Raj [6] who proved that first farrowing and multiparous gilts demonstrated lower carcass yield compared to control sows fattened up to the same body weight. Similar values with regard to this particular attribute were also obtained in other studies [8, 11, 12] . The meat content in the carcasses of fatteners constitutes one of the most important parameters taken into account in production economics analyses of both livestock and meat as well as during assessment of the quality of raw meat material [15] . The percentage of meat content in carcass established following the slaughter with the use of ULTRA-FOM 100 device did not differ between the analysed groups, amounting to 52.79% in case of the fattening gilts and 53.36% in the first farrowing gilts. The meatiness of the analysed gilts was comparable with the meatiness of fatteners, crosses between the same breeds (wbp x pbz), resulting from an experiment by Ksobiak et al. [14] .
Analysis of carcass fatness, expressed as the average backfat thickness from five measurements, showed a significantly lower value for this parameter in case of the first farrowing gilts (20.00 mm) compared to the fattening gilts (24.10 mm). Similar results were obtained in the research by Kapelański et al. [12] carried out on first farrowing gilts divided into three groups that differed in terms of body weight losses during the 21-day lactation period. In an experiment by Ksobiak et al. [14] , carried out on F 1 crossbreed fatteners, the backfat thickness in 5 points was similar to that measured in the course of this study and amounted to 24.60 mm.
Pork carcasses with larger meat content are of high commercial value to the meat industry [5] . The results obtained show that both the fattening gilts as well as first farrowing gilts are characterized by high percentage share of the most valuable sections of carcass that are also of highest commercial value. That is why the production of pork based on first farrowing gilts is entirely practical. The proposed use of gilts slaughtered following the rearing of their first litter may provide an excellent alternative to the production of meat based on traditional fattening procedures. With the application of the new practices, a supply of less expensive pork, fully useful for the purposes of meat processing, is only to be expected.
